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PT. Sari Bengawan Citra Rasa (Holland Bakery) merupakan 
perusahaan yang memproduksi produk-produk bakery seperti roti manis, donat, 
cookies, pastry, puding, dan tart. PT. Sari Bengawan Citra Rasa berdiri dari 
tahun 2012 dan  terletak di  Jalan Jendral Urip Sumoharjo No 73, Surakarta. 
Bangunannya memiliki lima lantai yang terdiri dari toko, kantor, dan lantai 
produksi. Holland Bakery beroperasi dengan struktur organisasi lini dan staff. 
Sebagian besar bahan yang digunakan di PT. Sari Bengawan Citra Rasa 
Surakarta dikirim langsung oleh pusat (Jakarta). Dalam pelaksanaan 
produksinya, terdapat divisi di PT. Sari Bengawan Citra Rasa yang 
memproduksi produk bakery tertentu, yaitu divisi roti manis dan roti tawar, 
divisi tart dan bolu, divisi puding, divisi donat, divisi pastry, dan divisi isian dan  
kue tradisional. Produk bakery dan pastry diproduksi dengan proses 
penimbangan, pencampuran, sheeting, resting, pemanggangan atau 
penggorengan, pendinginan, lalu pengemasan sedangkan puding melalui tahap 
penimbangan, perebusan, pencetakan sekaligus pengemasan, dan pendinginan. 
PT. Sari Bengawan Citra Rasa menggunakan daya berupa SDM berjumlah 117 
orang, listrik sejumlah 16.500 kWH, dan air yang bersumber dari PDAM. PT. 
Sari Bengawan Citra Rasa melakukan sanitasi mulai dari peralatan, pekerja, dan 
gudang. Pengawasan mutu  juga dilakukan dengan melakukan pengawasan 
mutu  bahan baku, bahan pembantu, dan produk akhir. PT. Sari Bengawan Citra 
Rasa juga memiliki kebijakan untuk memproduksi produknya setiap hari 
sehingga tetap fresh dan apabila ada kerusakan produk maka produk akan 
dianggap sebagai produk Tidak Layak Jual (TLJ) dan ditarik dari penjualan. 
Limbah hasil pengolahan produk di PT. Sari Bengawan Citra Rasa dipisahkan 
menjadi limbah  padat dan cair. Limbah padat akan diolah kembali menjadi 
pakan ternak, sedangkan limbah cair akan diberikan bakteri pengurai dan 
dibuang ke sungai. 
 
Kata kunci: PT. Sari Bengawan Citra Rasa, proses pengolahan, bakery, pastry, 
puding 
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PT. Sari Bengawan Citra Rasa (Holland Bakery) is a company that produces 
bakery products such as sweet breads, donuts, cookies, pastries, puddings, and  
tarts. PT. Sari Bengawan Citra Rasa was established in 2012 and is located at 
Jalan Jendral Urip Sumoharjo No. 73, Surakarta. The building has five storeys 
consisting of shops, offices and production floors. Holland Bakery operates 
with a line and staff organizational structure. Most of the materials used in PT. 
Sari Bengawan Citra Rasa Surakarta were sent directly by the central factory in 
Jakarta. There are some divisions at PT. Sari Bengawan Citra Rasa which 
produces certain bakery  products, namely sweet bread and white bread 
division, tart and sponge cake division, pudding division, donut division, 
pastry division, and filling and traditional cake division. Bakery and pastry 
products are produced by weighing, mixing, sheeting, resting, baking or frying, 
cooling, then packaging, while puddings processing consits of weighing, 
boiling, molding, cooling and  packaging. PT. Sari Bengawan Citra Rasa uses 
has 117 employees, the electricity using is  16,500 kWH/ month and water 
source is from PDAM. PT. Sari Bengawan Citra Rasa provided  good 
sanitation which is included equipment, workers, and warehouses. Quality 
control process is also carried out by controlling the quality of raw materials, 
auxiliary materials, and final products. PT. Sari Bengawan Citra Rasa also has a 
policy to produce its products freshly every day and if there is  a damage on the 
product, it will be considered as an Unfit for Sale (TLJ)    product and will be 
withdrawned from the outlet. Waste product of PT. Sari Bengawan Citra Rasa 
was classified into solid and liquid waste. Solid waste will be reprocessed into 
animal feed, while liquid waste will be proccesed by decomposing bacteria and 
safely disposed to the drainage.  
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